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EDITORIALS 


THE INSTITUTIONAL MARKET At almost 
—AN INVITATION every turn 


nowadays, the industry is being reminded of the ex- 
citing potential in the institutional market. The sub- 
ject was a popular one at annual state and regional 
conventions this past fall, and only last week J. M. 
Cohen, vice-president of the National Institutional 
Wholesale Grocers Association, spoke before the 
Northwest Canners & Freezers Association Conven- 
tion. On another page in this issue, a news item briefly 
outlines the five major areas of activity to be followed 
by the Institutional Food Distributors of America, a 
brand new division of the United States Wholesale 
Grocers Association. The news that Hal Jaeger, the 
individual largely responsible for this renewed interest 
in the institutional market, will direct the IFDA pro- 
gram, provides a measure of the quality of service 
USWGA is prepared to offer its members in this field. 


Of more immediate interest, however, to readers of 
this publication, is that this program—a distributor 
program, if you please, invites and solicits the partici- 
pation and cooperation of the manufacturer. If this 
isn’t a happy reversal of the usual order, then our name 
is not Judge. 


To elaborate on the news item, and to emphasize the 
above statement, the following excerpt is taken from 
the “recommended plan” which we have been privi- 
leged to review. 


“Basic Policy Objectives 

“To these ends, the United States Wholesale Grocers 
Association is taking the initiative in behalf of its in- 
stitutional wholesaler members to spearhead an all-out 
food industry educational and promotion program to 
build with and for food manufacturers a sounder more 
profitable food service market for their products. 


“This is obviously a situation calling for the closest 
possible collaboration between manufacturer and 
wholesaler working in double harness. Inefficiency 
and frustration are inevitable if the manufacturer 
alone does his part, and the wholesaler is not geared to 
capitalize on his principal’s support. This is even more 
true where the situation is reversed. (Italics ours.) 


“The USWGA has dedicated itself, accordingly, to 
two basis policy objectives: 


(a) Thorough indoctrination and training of its 
membership in all possible facets of intelligent 
management and selling proctices, and promo- 


January 20, 1958 


tional and service skills, to assure maximum 
efficiency in the selling of manufacturers’ pro- 
ducts to the food service field. 


(b) Coordination of its members’ efforts with all 
forms of manufacturer activity in the market 
place. 


“Obviously, this is a two-way street. To accomplish 
these ambitious goals, we must look for support and 
active participation of wholesaler and manufacturer 
alike. We believe the rewards to be gained by each can 
be counted on to return any participant’s investment a 
hundred-fold.” (Italics ours.) 


Right here, no doubt, a more conservative editor 
would warn the industry that the institutional field is 
highly specialized in that the various classifications of 
institutions—resturants, hotels, cafeterias, schools, 
hospitals, railroads, airlines, etc., etc., have a vast dif- 
ference in food requirements and usage. Being less 
conservative, we do not intend to stress that point for 
that is part of the program itself. Rather we would 
remind readers that the Institutional market is 
America’s fourth largest industry, surpassed only by 
retail food, rental values and clothing . . . It is a mar- 
ket that buys some 7 billion dollars worth of food pro- 
ducts per year ... Now providing one out of every four 
meals eaten by every man, woman and child in this 
country, it is a market that is destined to double in size 
in the next 20 years. 


It is a market, however, to which the standard pro- 
motional and selling formulae of the retail food busi- 
ness do not apply, and for which few, if any, standard- 
ized approaches have been developed. With all its 
stature and tradition, it is still a new market with re- 
spect to the opportunities it offers to those who make 
intelligent effort to isolate and study its particular 
needs and requirements, and who resolve their selling 
policy and strategy accordingly. 


From where we sit, this looks like the prefect oppor- 
tunity for the firm interested in institutional business, 
to streamline its marketing operations, and to expand 
in this direction. For the firm heretofore not interested 
in institutional business, it looks like a perfect oppor- 
tunity to get in on the ground floor and to learn along 
with your distributor the basic concepts of this new 
and modern approach. The invitation suggests an im- 
mediate R.S.V.P. 


Mr. Harold O. Smith, Jr., executive vice-president of 
USWGA, will be located at Haddon Hall during the 
Atlantic City Convention. He should be a busy man. 
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CALIFORNIA MEETING 


California Canners Celebrate 
Centennial 


By “BERKELEY” 
Special Correspondent for 
“The Canning Trade” 


California’s food canning industry 
rounds out a century of operations in 
1958 and the centennial finds the State 
holding unchallenged place as the largest 
canned-food state in the nation. In fact, 
with its average pack of about 217 mil- 
lion cases, it accounts for nearly one- 
third of the total canning production of 
the country. Almost every can of apri- 
cots, figs, olives, fruit cocktail and 
peaches used in the nation is grown and 
canned here, along with almost one-half 
of the total U. S. packs of fruit, fish, 
sweet cherries, pear, asparagus and 
spinach. Tomatoes and tomato products 
canned here account for about two-thirds 
of the output of the nation. 


These facts were brought out at the 
35th annual fruit and vegetable cuttings 
of the Canners League of California held 
at the Fairmont Hotel, San Francisco, 
January 8, 9 and 10. The opening day 
was devoted exclusively to the celebration 
of the centennial, with this including a 
press conference, and exhibition of relics 
and gifts and the annual League banquet. 

At the press session there was shown 
for the first time a medallion designed 
especially for the industry by the famed 
sculptor, Peter Ganine, bearing the 
motto: “Merito Primus”, Through Merit 
to First Place. Likewise on display were 
gift cases of California canned products 
ready to be sent to President Eisenhower, 
Vice-President Richard Nixon, and the 
Governors of the 48 States, Hawaii and 
Alaska. The case made ready for the 
President was fashioned of California 
redwood and handsomely carved, while 
that for the Vice-President took the form 
of a large can, 


BANQUET 


The press conference was followed by a 
dinner meeting attended by more than 
two hundred canners and supplier execu- 
tives, with speakers including James 
Mussatti, general manager of the Cali- 
fornia State Chamber of Commerce; Dr. 
H. R. Wellman, vice-president for agri- 
cultural sciences, University of Cali- 
fornia; W. C. Jacobsen, director of the 
California State Department of Agricul- 
ture, and A. Edward Brown, president of 
the National Canners Association of 
Washington, D. C. Also participating 
were J. M. Mardesich, president of the 


California Fish Canners Association; 
Dan S. Carter, president of the California 
Olive Association, and E. J. Draper, di- 
rector of the Southern California Food 
Processors Association. 

Speakers recounted that the canning 
industry in California started in 1858 
when Francis Cutting, a young man from 
Boston, set up the first West Coast can- 
nery at Battery and Sacramento streets 
in San Francisco for the purpose of “pre- 
serving” peaches from the Santa Clara 
Valley for the famed Parker House in 
Boston. He first used glass for con- 
tainers, but three or four years later was 
able to obtain hand-soldered cans. 
Replicas of these were on display. 


CUTTINGS 


The two following days were given over 
to the usual displays of canned fruits and 
vegetables, with canners able to recognize 
only their own packs by code numbers. 
Clingstone and freestone peaches were 
shown on the morning of the first day, 
with the general impression that fruit 
last year seemed about average in qual- 
ity. Some freestone peaches seemed a 
little ragged indicating that efforts had 
been made to use fully ripened fruit. A 
special feature was a display of experi- 
mental packs of new varieties of cling- 
stone peaches made by Prof. L. D. Davis 
and of freestone peaches by Sherman 
Leonard, University of California at 
Davis. 

In the afternoon there were displays of 
apricots, cherries, figs, fruit cocktail, 
pears and fruits-for-salad, with these 
rated as high in quality. 


The next morning was given over to 
canned vegetables, with emphasis on 
asparagus, spinach, green beans, toma- 
toes, tomato juice and tomato paste. With 
this was a special demonstration by Prof. 
W. V. Cruess, Department of Food Tech- 
nology, University of California, Berke- 
ley, of a new idea in asparagus canning, 
one producing what many pronounced to 
be improved texture and fresher flavor 
through the use of acidified light brines. 


BUSINESS LUNCHEON 


The afternoon of the closing day was 
given over to a business luncheon meet- 
ing limited to Canners League members 
and staffs of the NCA and Canners 
League. Sample cutting reports were 
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O. R. HAYES, President 
Canners League of California 


made by Judging Committee Chairmen, 
with a summary by Charles T. Townsend, 
Western Research Laboratories, National 
Canners Association. And in the garden 
room there was once more the presenta- 
tion of the League’s color film production, 
“Abundantly Yours”. 

The Canners League reported a mem- 
bership of 39, with each firm having a 
member on the board of directors. The 
Preserve, Maraschino Cherry and Glace 
Fruit section of the League has a mem- 
bership of six, with D. H. Standbridge of 
the California Packing Corporation, 
chairman; E. A. Acronico, Diana Fruit 
Preserving Co., vice-chairman, and R. J. 
Marsh, Canners League of California, 
secretary. Sixty supplier hosts joined in 
making possible the reception and enter- 
tainment for members and guests on the 
evening of January 9th. 


The Tennessee-Kentucky Canners As- 
sociation will meet at the Peabody Hotel, 
Memphis, Tennessee, on March 25, the 
day following the two-day meeting of the 
Tennessee Frozen Food Association, at 
the same hotel, according to announce- 
ment of H. L. W. Hill, Secretary and 
Treasurer of both the Tennessee-Ken- 
tucky Canners Association and_ the 
Tennessee Frozen Foods Association. 


Tennessee-Kentucky Canners Associa- 
tion—Shell R. Clevinger, Bush Brothers 
Canning Company, Dandrige, Tennessee, 
has been forced to resign as President of 
the Tennessee-Kentucky Canners Asso- 
ciation as the result of a recent major 
operation. R. K. Roney, Vice-President, 
is now the Acting President of the 
Association. 
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NORTHWEST MEETING 


Northwest Convention Draws 
1200 Delegates 


The 1958 convention of the Northwest 
Canners and Freezers Association was 
one of the largest and most successful 
ever staged in the region by the industry. 
The three-day meeting was held January 
6-8, preceded by meetings of the Exe- 
cutive Committee and Board January 
5th. 

Approximately 1,200 registered dele- 
gates representing 53 members firms and 
260 equipment, supply and other firms 
and agencies filled all available space at 
the Olympic Hotel, Portland, Oregon to 
overflowing, requiring the use of sleep- 
ing accommodations at four additional 
hotels in the city. 


SAMPLE DISPLAY | 

Known in the industry as a “working” 
convention, the program, built around 
the theme “Spotlighting the Future”, 
featured on the first day the judging and 
display of 750 samples of members’ pro- 
ducts, including 29 diflerent canned 
varieties and 19 frozen varieties of fruits 
and vegetables. In addition the Washing- 
ton, Oregon and USDA experiment sta- 
tions displayed for critical industry 
examination 220 samples of new varieties 
of canned and frozen products. 


TECHNICAL SESSIONS 


The second day was devoted to techni- 
cal sessions of fieldmen and plant oper- 
ating personnel, covering such a wide 
range of subject matter as crop produc- 
tion research, insect and disease control, 
plant breeding, materials handling, 
quality control, lighting, labor relations 
and marketing. Subject matter was pre- 
sented by 28 industry government re- 
search and technical experts. 


AWARDS 


Awards in the Association’s Plant 
Safety Program and its Farm Youth 
Crops Contest were made at the General 
Session Wednesday morning. Featured 
in the Plant Safety awards were the 100 
percent achievement certificates for com- 
pletion of a full year’s operation with no 
lost-time accidents, awarded to Birds Eye 
Division, Woodburn, Oregon and Nampa, 
Idaho plants; Olympia Canning Co., 
Olympia, Washington; Interstate Pac- 
kers, Inc., Longview, Washington; Al- 
bany Food Products, Albany, Oregon; 
Stokely-Van Camp, Bellingham, Washin- 
ton plant; J. C. Tracy & Co., Dallas, 
Oregon; Apple Growers Association, 
Hood River, Oregon, Union and Cascade 
packing plants. 


First place state winners in the Farm 
Youth Crops Contest were James Towery 
of Turner, Oregon, sponsored by Blue 
Lake Packers, who was also named 
Western Regional winner by the National 
Junior Vegetable Growers Association; 
Robert Penney of Naches, Washington, 
sponsored by Washington Canners Co- 
operative; and Donald Wood of Emmett, 
Idaho sponsored by Gem Canning Co. 


INSTITUTIONAL MARKET 


The General Session was concluded 
with a discussion of the institutional 
market for canned and frozen foods by 
J. M. Cohen, Vice President of the Na- 
tional Institutional Wholesale Grocers 
Association and Walter Clark, Past 
President of the National Restaurant 
Association, with T. E. McCaffray of 
National Fruit Canning Co., as mode- 
rator. 


A. L. REILING; President 
Northwest Canners and Freezers Association 


Group discussions of current market- 
ing problems and _ programs’ were 
sprinkled through the convention, high- 
lighted by panel discussions and confer- 
ences on the present and future promo- 
tion programs for frozen strawberries 
and for canned and frozen peas. 

The Suppliers’ Reception Tuesday 
evening was the high spot of the conven- 
tion from the social standpoint. Repre- 
sentatives of 102 supply firms hosted 
about 1500 industry guests at a lavish 
buffet in the hotel’s new grand ballroom 
that will be long remembered by all who 
attended. 


The Industry Luncheon on Wednesday, 
sponsored by the Association, formally 
closed the convention. Rod Maclean of 
Los Angeles provided a fitting climax to 
the busy three-day meeting by his hu- 
morous and inspirational address on 
“Talk About Poor Relations.’* Maclean 
emphasized the extreme importance of 
developing good human relations in all 
fields of endeavor. 


Nearly a thousand samples of canned and frozen fruits and 
vegetables were displayed and judged at the annual convention 
of the Northwest Canners and Freezers Association, January 
6-8, in Seattle, Washington. Pictured above is the canned prod- 
ucts cutting display in the process of being judged by sixty 
canner representatives. In the center Gerald Morrison, Western 
Oregon Packing Corp.; James Morris, Stayton Canning Co. 
Co-op.; James Butte, Paulus Bros. Packing Co.; and Elmer Craig, 
Olympia Canning Co., are judging a canned pear sample. 
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New 


Dwan Home Canning Company, St. 
joseph, Michigan has appointed Ralph 
Goodale as head of the Quality Control, 
Product Development and Research De- 
partment. Mr. Goodale has been connected 
with the canning, freezing and preserv- 
ing of food products since 1930 and is 
the author of “Facts About Freezing 
Foods” and is a charter member of the 
Institute of Food Technologists. 


Stokely Van Camp has announced the 
transfer of responsibility for the Fair- 
mont Minnesota District from the frozen 
food division in Mount Vernon, Washing- 
ington to the eastern division in India- 
napolis. O. E. Olesen who was assistant 
director of industrial relations for the 
company and previously had been North- 
west district manager for the west coast 
division has been named District Man- 
ager of the Fairmont operations. The 
Fairmont operation was acquired from 
the Fairmont Canning Company in 1955 
and now provides a major source of sup- 
ply for frozen and canned vegetables and 
frozen pies. 


Hill Packing Company with offices at 
Topeka, Kansas has announced the ap- 
pointment of Lawrence E. Davis as Vice- 
President in charge of sales and adver- 
tising. A native of Huntington, West 
Virginia, Mr. Davis resigned as Director 
of Merchandising and Sales Promotion 
with an international soft drink company 
to accept the position with the Hill con- 
cern which packs and distributes canned 
and frozen pet foods. With fifty-one 
years of continuous operation the Hill 
Packing Company operates plants at 
Topeka, Kansas, Camden, South Carolina 
and Watertown, South Dakota. Two new 
plants are under construction at Colum- 
bus Grove, Ohio and Bangor, Pennsy]l- 
vania. 


Consolidated Foods Corporation—With 
regard to the Federal Trade Commission 
complaint of illegal acquisition by Con- 
solidated Food of Gentry, Inc., manufac- 
turer of dried food seasonings, in 1951, 
S. M. Kennedy, President of Consolidated 
Foods said: “We have just been served 
with this complaint and have not had 
an opportunity to study it; however, so 
far as we know, there is no basis for any 
complaint against us under the anti-trust 
laws.” 


The Larsen Company, Green Bay, Wis- 
consin — Mark H. Mitchell formerly 
assistant production manager has been 
advanced to production manager for all 
of the Larsen operations. it has been an- 
nounced by R. E. Lambeau, Larsen Presi- 
dent. Mr. Mitchell first became associated 
with Larsen in 1943 in a public relations, 
labor recruitment capacity. He became 
chief fieldman of the Green Bay opera- 
tions in 1944, raw products manager for 
all plants in 1947, and assistant produc- 
tion manager in 1952. In recent years he 
has been responsible for the organiza- 
tion and development of the company’s 
personnel, industrial engineering, raw 
products, and commodity research activ- 
ities. Much of his time during the past 
two years has been in the field of admin- 
istrative production duties including 
manufacturing, budgeting and overhead 
control. 


Minute Maid Corporation this week 
opened its citrus concentrate plant at 
Frostproof, Florida in an effort to proc- 
ess as much of their growers’ fruit as 
possible in order to help them avoid 
heavy losses due to droppage. It was ex- 
pected that the Frostproof operation will 
bulk process between 18,000 to 20,000 
boxes per day, bringing the company’s 
total daily production of their four plants 
to some 115,000 boxes. All four of the 
company’s plants operate on a twenty- 
four hour daily schedule. Dee Berry has 
been transferred from the company’s 
Fairvilla Packing house to again become 
superintendent of the Frostproof plant. 


Thomas Roberts & Company, of Phila- 
delphia will occupy Room 178 at the 
Marlborough Blenheim Hotel from Janu- 
ary 20 through the 22nd for the Canners 
Convention. In attendance will be W. J. 
Rothrock, J. H. Rothrock and Leland 
W. Shook. 


Goebel-Pratt Company, Portland, Oregon 
packers sales agents, will headquarter in 
Room 100, Hotel Dennis for the National 
Convention, January 18 through 22nd. 


A sales meeting of Pacific Coast oper- 
ations of Libby, McNeill & Libby, was 
held at San Francisco, Calif. early in 
January with C. B. Weston, vice-presi- 
dent, and J. B. Bentley, Western divi- 
sional sales manager, outlining the firm’s 
merchandising plans for its 90th anni- 
versary year. 
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George Coley, vice-president of Schuckl 
& Co., Ine., Sunnyvale, has been re- 
elected president of California Processors 
& Growers, Inc., and W. Harlow Wag- 
goner, of the Santa Clara Packing Co. 
has been re-elected vice-president of 
California Processors & Growers, Inc. 


A. L. Nelson, who has for some time 
acted as assistant division manager of 
the Northwest Division of the California 
Packing Corporation, San _ Francisco, 
Calif., has been made assistant to the 
president of Canadian Canners, Ltd., a 
subsidiary of the California firm. 


Lansing B. Warner, Ine. specialized 
industry insurers, and known throughout 
the industry as “Canners Exchange”, 
have invited 50-year policy holders to a 
reception and luncheon in the West Room 
of the Claridge Hotel, Atlantic City, on 
Monday, January 20, at 12 noon. Last 
year in celebration of the Golden Anni- 
versary of the establishment of “Canners 
Exchange” the first 50-year policy holders 
were invited to participate in a similar 
program. President John Eliot Warner 
advises that these were so successful, 
and enjoyable, that it was decided to re- 
peat the performance this year for the 
new 50-year policy holders. 


National Food Brokers Association 
has admitted the following firms into 
membership: Associated Food Brokers, 
Los Angeles 19, Calif., Capitol Broker- 
age Company, Montgomery, Alabama, 
Draughon & Wagner, Memphis, Tennes- 
see, Evans Brokerage Co., Manlius, New 
York Fewel-Comer Company, Portland, 
Oregon, Good Brothers, Inc., Brentwood, 
Maryland (Branch of Philadelphia), Bob 
Hogue Food Brokerage, Honolulu, T. H., 
Jones & Miller Company, Nashville, Ten- 
nessee, John S. Potts & Company, Grand 
Rapids, Michigan, and Saunders & Son, 
Memphis, Tennessee. 


The Maryland Section of the Institute 
of Food Technologists has elected the fol- 
lowing slate to serve during 1958: Chair- 
man, Dr. Richard L. Hall; Vice-Chair- 
man, Irving I. Cohen; Secretary, Glenn 
Henderson; Treasurer, Leonard F. Giese- 
ker; Councillor, William A. Feild; Elected 
Member to Executive Committee, Rich- 
ard J. LeForge. 
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Harry H. Nuttle, Denton, Maryland 
canner and past president of the Tri- 
State Packers Association, has been 
named “Man of the Year in Service to 
Maryland Agriculture” by “The Progres- 
sive Farmer” magazine. Men from each 
state in the magazine’s main circulation 
area are given this honor in recognition 
for valuable and notable services ren- 
dered agriculture in their respective 
states. The commendation recognizes Mr. 
Nuttle as a leader in the Choptank Elec- 
tric Cooperative and a director of the 
National Rural Electric Cooperative As- 
sociation. He was president of the Mary- 
land Farm Bureau in 1935-38, a director 
of the Maryland Farm Bureau Federa- 
tion 1937-44, and from 1944-47 he was 
president of the Southern States Co- 
operative. In 1939 he served as president 
of the Tri-State Packers Association. The 
commendation says that “Regardless of 
which has been his greatest field of ser- 
vice, one fact about Harry Nuttle is be- 
yond dispute. He has an intense interest 
in people and one of his greatest plea- 
sures comes from helping them. He is in 
his third 9-year term on the Board of 
Regents of the University of Maryland 
and has helped many youngsters to get a 
college education . . . Despite his wide- 
spread outside activities, Harry Nuttle 
is a progessive farmer, a timberman, can- 
ner and banker.” 


Clark J. Hall, a chemical engineering 
graduate of the University of Michigan 
in 1948, has been appointed Water and 
Waste Consultant by the New York State 
Canners & Freezers Association. Mr. 
Hail succeeds William Ryan, who retired 
on January 1. Mr. Hall, who is associated 
with the firm of Krehbiel & Krehbiel, 
consulting engineers of Kenmore, New 
York, will serve the association on a con- 
sulting basis rather than retained an- 
nually by the Association as was Mr. 
Ryan. 


J. Ralph Mace, Jr., 46, branch manager 
for the F. H. Woodruff & Sons Division 
of Associated Seed Growers at Salisbury, 
Maryland, died suddenly of a stroke on 
Tuesday morning, January 14. He is 
survived by his wife, three daughters, 
mother, sister, and a brother. 


A. K. Robins & Company, Inc.—Robert 
A. Sindell, Jr., President, has announced 
that on January 4 the board of directors 
elected Louis E. Kibler executive vice- 
president. Mr. Kibler has been associ- 
ated with Robins since April 1, 1929. He 
holds many patents on food processing 
machines which have been widely ac- 
cepted by the industry. He is a member 
of the Old Guard Society, Young Guard 
Society, Tri-Staters Society and is a 
director of the Forty-Niners. 


Feod Machinery and Chemical Corpo- 
ration has announced a special assign- 
ment for Tom Mansfield, chief of steril- 
ization and sanitation research for the 
Canning Machinery Division, to work in 
a consulting capacity with the Interna- 
tional Machinery Corporation, an FMC 
European affiliate with headquarters at 
St. Nicolas-Waes, Belgium. In his new 
position Mr. Mansfield will assist IMC in 
setting up a technological customer-serv- 
ice program and in reorganizing its ap- 
plication engineering section. He and his 
family will depart for Belgium in Febru- 
ary. During the past fourteen years that 
he has been associated with FMC, Tom 
Mansfield served as a senior technologist 
in canning research and has had direct 
charge of food irradiation studies for the 
canning machinery division. A charter 
member of the Institute of Food Tech- 
nologists serving on the committee for 
thermal resistance studies, he has also 
served many years as a member of the 
National Canners Association committee 
on processes for canned food products 
and as chairman of the sub-committee 
on agitating processes. 


Robert Gair Company — Norman F. 
Greenway former vice-president and gen- 
eral manager of Continental’s boxboard 
and folding carton division has been ap- 
pointed executive vice-president of the 
Robert Gair Paper Products Group of the 
Continental Can Company, succeeding 
George E. Dyke, vice chairman of the 
board and acting executive vice-presi- 
dent, retired. Mr. Dyke continues, how- 
ever, as a director and will serve as a 
consultant to the management. 


Michigan Lithographing Company — 
William H. Martindill has taken over the 
management and control of the Michi- 
gan Lithographing Company of Grand 
Rapids, Michigan, an important producer 
of labels for the canning trade for many 
years. Mr. Martindill has spent many 
years in the canning industry as an exec- 
utive with Stokely-Van Camp, Indianap- 
olis and with G. S. Suppiger Company, 
St. Louis, now Brooks Foods, Inc. of Col- 
linsville, Illinois. Previous to taking over 
the Michigan Lithographing Company, 
Mr. Martindill was President, Treasurer 
and chief executive officer of the South 
Bend Tackle Company of South Bend, 
Indiana. He served as vice-president of 
the Fishing Tackle Manufacturers Asso- 
ciation and Treasurer of the Sport Fish- 
ing Institute. Michigan Litho has an- 
nounced the resignation of all former 
officers and directors of the company and 
the election of Mr. Martindill as presi- 
dent, treasurer and general manager. 
Harold F. Schumacher, Grand Rapids 
attorney has been appointed General 
Counsel and named Vice-President and 
Secretary. These officers together with 
Charles M. Horth Chicago financial exec- 
utive comprise the new board of direc- 
tors. The capital stock of the company 
has been placed in a voting trust by Mr. 
Martindill under which he has the option 
to purchase it at an agreed upon price 
over a period of years. 


BROKERS SUB-COMMITTEE TO 
TRI-STATE MERCHANDISING 
COMMITTEE FORMED 


To promote the active participation of 
canned food brokers in the sales and 
merchandising problems of the area, a 
Sub-Committee of Brokers has been ap- 
pointed to serve with the Tri-State 
Packers Association Merchandising com- 
mittee. Members of the Sub-Committee 
are: Bob Howard, T. Clifton Howard 
Company of Washington and Baltimore; 
Pete Brakeley of the Brakeley Food Pro- 
ducts Company, Camden, New Jersey, 
and Hunter Sledd, Jr. of Taylor & Sledd, 
Inec., Richmond, Virginia. 

It is expected that Bill Duggan of 
Jenkins Brothers, Chairman of the over- 
all committee, will calf a meeting at an 
early date to plan the year’s activities. 


The talk of Texas is a new food product, Crisp Okra Pickles, 
made and distributed by Talk-O’ Texas Brands, Inc., San Angelo, 
Texas. Ball glass refrigerator jars and Ball lithographer screw 
caps are employed to present this tasty food to maximum advan- 
tage. A striking 3-color label was developed by Dennison Manu- 
facturing Co., Framingham, Mass., that contrasts well with the 
product seen clearly through its reusable container. Caps are flat, 
ribbed for easy and safe stacking, and carry additional sales 


appeal. 
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CANNED FOODS are better than ever— 
nutritious, economical and convenient : 


And remember... 


ontinental has the 
right package for you! 


CONTINENTAL E CAN COMPANY 


SERVING EINDUSTRY...SERVING AMERICA 


CANS ¢ VAPOR-VACUUM® CLOSURES @ FLEXIBLE PACKAGING @ FIBRE DRUMS e 
SHIPPING CONTAINERS © STEEL CONTAINERS @ PAPER CONTAINERS e@ 
PLASTIC CONTAINERS FOLDING CARTONS DECOWARE® CROWNS AND CORK 
BONDWARE® GLASSWARE ¢ BAGS CONOLITE® GLASS CONTAINERS 
KRAFT WRAPPING @ PAPERBOARD © ENVELOPES 


(This advertisement originally 
appeared in full-color in TIME, 
BUSINESS WEEK and FORTUNE.) 


PROMOTION 


PEAS ON PARADE 


The Consumer Service Division of 
National Canners Association has pre- 
pared special releases on canned peas 
which are being distributed to various 
consumer outlets to encourage the use of 
canned peas during February promotion 
“Peas on Parade”. 


A special 3-page release, containing 28 
recipes for canned peas, one for each day 
of the month for February, is being sent 
by the Division to more than 400 food 
editors of Metropolitan newspapers, lead- 
ing radio and television people through- 
out the country, and to marketing infor- 
mation specialists. Titled “Canned Peas 
on Parade” the NCA release has 13 re- 
cipes using canned peas as a vegetable, 
10 recipes using peas as entrees, and 5 
recipes using canned peas in salads. In 
addition, the recipes call for the use of 
29 other canned foods. 


In a special mailing to regional School 
Lunch supervisors, the Consumer Divi- 
sion has followed up an earlier mailing 
by USDA. .The USDA brochure gives 
six suggestions for using canned peas in 
School Lunch menus, and the NCA re- 
lease titled “School Lunch Recipes for 
Canned Peas” gives recipes for each of 
these suggestions. 


In addition a mat release featuring 
canned peas is being sent by the Con- 
canners are not endeavoring to force 
sales, realizing how vulnerable even the 
sumer Service Division to 3400 small 
community newspapers. 


CONTINENTAL CAN PROMOTES 
CANNED PEA SALES 


Continental Can Company is giving 
strong support to promotion of the sale 
of canned peas. Consumer publicity in 
the form of stories and pictures on news- 
paper food pages, and coverage by broad- 
casters and telecasters will give the 
housewife some new ideas about attrac- 
tive ways to serve canned peas. The pro- 
motion is scheduled for late January and 
February, to coincide with the “Canned 
Peas on Parade” drive. 

National Press Syndicate and leading 
newspapers in major cities will receive 
exclusive illustrated articles showing 
many different ways in which canned 
peas may be served. A special illustrated 
mat will be sent to some 3,000 hometown 
newspapers. Scripts are being prepared 
for the benefit of radio broadcasters and 
telecasters. 


Continental’s program will stress for 
consumers the fact that canned peas are 
plentiful and versatile; that they are a 
favorite vegetable with Americans in 
every region, and that together with 
their economical price, they have depend- 
able quality. 
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CANCO TO SUPPORT PEAS 
ON TV SHOW 


American Can Company will devote 
the entire commercial period on its by- 
weekly nation-wide TV program, “Doug- 
las Edwards with the News”, Friday, 
February 7, to the support of the can- 
ning industry’s “Peas on Parade” pro- 
motion. 

The Douglas Edwards Show, which is 
rated as the top news show on the air, is 
carried nationally at 7:15 P.M. (EST) 
on the CBS network by 150 stations 
across the country and is currently 
viewed by an estimated 16 million people. 

Canned peas, the commentary will 
point out, are harvested and canned at 
the exact peak of goodness, and as a 
highly nutritional food, add greatly to 
the appeal of virtually any menu. The 
program will suggest tempting ways to 
use peas as a main vegetable dish or in 
combination with other foods. It also will 
urge families to buy peas, more economi- 
cally, by the case. 


USDA PUSHING PEAS 


The Agricultural Marketing Service of 
USDA has distributed special mailing 
pieces in support of the general industry- 
government promotion of canned peas. 
One of these, mailed nation-wide to store 
managers, was a leaflet giving particu- 
lars about the peak period of the “Peas 
on Parade” promotion, scheduled for the 
month of February along with sugges- 
tions on how they can tie into the cam- 
paign. These suggestions include illu- 


A new “No leftover” can size has been 
announced for Vegamato Fresh-Vega- 
table Juices, according to Max Naas, 
President of Naas Foods, Inc. The new 
24-ounce size is designed to provide six 
average 4-ounce servings or three 8- 
ounce meal beverage servings and is 
based on recent research findings on 
modern family requirements. The new 
size will take its place in the Vegamato 
line beside the regular 12-ounce and 46- 
ounce cans. Mr. Naas stated that the 
New Size would carry an excellent shelf 
price. 
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strations of massed island-end aisle dis- 
plays, basket jumbles, case lot sales 
suggestions, Lenten specials, and other 
ideas. 

The USDA has in addition mailed fact 
sheets on canned peas offering School 
Lunch suggestions, and to hotels and 
restaurants to boost institutional use. 


CLING PEACH PROMOTION 

For its annual Lenten merchandising 
event with the United States dairy indus- 
try breaking March 1, the Cling Peach 
Advisory Board announces the biggest 
joint advertising barrage ever put be- 
hind a cling peach-cottage cheese salad. 

Built around a Salad Buffet, featuring 
a family-style serving of cling peaches 
and cottage cheese with new “suit- 
yourself” toppings and Fritos corn chips, 
the promotion will be backed by Sunday 
newspaper supplements, daily news- 
papers, magazines, outdoor posters, net- 
work radio and television. 

Co-sponsors with the Board are Ameri- 
can Dairy Association and The Frito 
Company. 

More than 100 dairies in all parts of 
the country have tied into the campaign 
through the purchase of Salad Buffet 
folders, bottle hangers, dairy case strips 
or folder-holders for store use. A number 
of them, in addition, will adapt the dairy 
association’s 24-sheet poster to their 
local sales programs with silk-screened 
reproductions of their trade names and 
cottage cheese cartons. 

Contact: Cling Peach Advisory Board, 
153 Market St., San Francisco 5. 


PRUNE PROMOTION 


The California Prune Advisory Board 
is supporting a merchandising program 
and a heavy schedule of advertising for 
both the consumer and institutional mar- 
ket for prunes during the spring and 
summer months. 

For the institutional market a colorful 
and attractive new folder has been de- 
signed to meet the exacting needs of 
food operators and contains 11 new tested 
quantity recipes in addition to an insti- 
tional buying guide and a key to prune 
preparation methods. Distribution is 
limited to food operators. Tie-in promo- 
tion is provided through Ads in institu- 
tional magazines. Food brokers and 
salesmen who call on the institutional 
trade are provided with a copy of the 
folder of recipes and will order one for 
any food buyer who wants it. 

The consumer market will be covered 
for the first five months through adver- 
tising in national magazines and network 
television. Spot radio and ear cards in 
major markets are also included. The 
coverage will include newspaper syndi- 
cates, educators, food editors, Sunday 
supplements from coast to coast. Retail- 
ers will be supplied with point-of-sale 
material to round out the promotion. 
Bo‘sford, Constantine & Gardner of San 
Francisco is handling the advertising; 
Flanley & Woodward, 30 E. 40th Street, 
New York 16, the promotion program. 
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NEW YORK MARKET 


Good Convention Business Expected — To- 
mato Prices Rise—Some Interest In. Beans 
—Peas Slow—Corn Quiet—Competition In 
Tuna—Citrus Continues Strong—West 
Coast Fruits Routine. 


By “New York Stater™ 


New York, N. Y., Jan. 17, 1958 


THE SITUATION—Another advance 
in standard tomatoes in the East high- 
lighted the canned foods market here 
during the week. Citrus products con- 
tinued in strong position, under light 
trading. Competition in tuna is rather 
sharp locally, with special promotional 
allowances being used to stimulate dis- 
tributor interest in replacements. . 


THE OUTLOOK—Next week’s annual 
meeting of National Canners’ Associa- 
tion will attract a good turnout of buyers 
and brokers from the metropolitan New 
York area, and expectations are that 
some business on carryover canned foods 
may be closed during convention week. 
Distributors in general, however, are 
more interested in contracting for de- 
ferred, spaced deliveries over the balance 
of the canned foods marketing year than 
they are in taking sizable blocks of spot 
stocks off the market for shipment to 
their warehouses. 


TOMATOES—To the surprise of few 
in the trade, Tri-State canners again 
upped their quoted prices on 1s and 303s 
this week. The advance, amounting to 
2% cents per dozen in each instance, 
brings the market to the level of $1.071%4 
for standard 1s and $1.42'% for standard 
503s. Offerings of 244s continue at the 
previous level of $2.15, with 10s quoted 
at $7.50, all f.o.b. canneries. California 
canners continue to offer standards for 
prompt shipment at $1.30 for 303s, $1.95 
for 2%s and $7.00 for 10s, with fancy 
quoted at $1.80 for 303s, $2.75 for 2%s 
and $9.75-$10.00 for 10s. 


BEANS—There has been a little quiet 
buying of standard green beans reported 
here, some buyers looking for a strength- 
ening in values in first hands. Current 
offerings find standard cut 303s at 
$1.12% and 10s at $5.75, with extra 
standards at $1.25 for 303s and $7.00 


THE CANNING TRADE 


for 10s and fancy four-sieve 303s cut at 
$1.35, all f.o.b. Tri-State canneries. New 
York State canners hold standard cut 
303s at $1.15, with extra standards at 
$1.20 and fancy 4-sieve at $1.50. 


PEAS—Little in the way of new busi- 
ness developed in canned peas here dur- 
ing the week, and canner offering lists 
are unchanged, with standard 303s Alas- 
kas or sweets available at $1.10 in the 
Tri-States and $1.05 in the midwest. 
Fancy 5-sieve sweets are quoted at $1.45 
in the Tri-States and as low as $1.20 at 
midwestern canneries. 


CORN — Here, too, new buying has 
been at a minimum, but buyers expect to 
get a better picture of probable supply- 
price trends during the Atlantic City 
meeting. Standard cream style golden 
continues held at $1.10 in the East and 
at $1.071%% in the midwest on 303s, with 
extra standards at $1.20 and $1.10, re- 
spectively, and fancy at $1.35 in the 
east and as low as $1.15 in the midwest. 


TUNA—Competition is sharpening in 
the local market, and some packers are 
making special allowances to buyers in 
this area of about 50 cents per case on 
selected brands and grades. Distributor 
buying interest, however, remains light, 
with most buyers content to coast on 
current stocks until the demand pattern 
shows signs of broadening. 


SALMON—Buyers expect to get a bet- 
ter idea as to what may be looked for in 
the way of offerings from first hands 
during the balance of the current mar- 
keting season after they have an oppor- 
tunity to get together with their usual 
sources of supply during NCA’s Atlantic 
City meeting during the coming week. 
Recent reports have indicated that some 
small lots of top grades of salmon were 
making their appearance on the market, 
a development of interest to private label 
distributors not fully covered on their 
anticipated requirements for the balance 
of the season. 


SARDINES — The market in Maine 
was barren of new developments this 
week. The undertone continues soft, and 
present low price of $6.25 per case, f.o.b. 
cannery would be if additional selling 
pressures should develop. 


APPLESAUCE — A little interest is 
reported in No. 10 applesauce, with the 
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market in the East holding at $7.75,, but 
308s are quiet, with sellers quoting $1.40 
both in the Tri-States and in New York 
State and the midwest. 


CITRUS—Buyers are endeavoring to 
sift through the various reports of freeze 
damage to citrus in an effort to fully 
evaluate the price-supply prospects in 
canned juices. While the crop in Florida 
has undoubtedly been hard hit by un- 
favorable weather, it is realized that 
prior to the freeze the industry was head- 
ing into a probable peak production year, 
and that carryover holdings at the start 
of the season were fair. Meanwhile, Flor- 
ida canners continue to offer orange juice 
at $1.12% for 2s and $2.50 for the 46- 
ounce size, with blended juice at $1.07% 
and $2.40, respectively, and grapefruit 
juice at $1.02% and $2.25. Fancy grape- 
fruit sections, in 303s, are firm at a range 
of $1.75-$1.7714, with broken at $1.52%%4, 
all f.o.b. canneries. 


OTHER FRUITS — There was little 
activity reported in West Coast canned 
fruits during the week. Distributors in 
general are well covered on nationally- 
advertised brands on specified delivery 
schedules, but some interest is reported 
in other brands or goods for distributor 
labels. It is reported that some buying 
is now pending, and that it probably will 
be consummated during the Atlantic City 
convention during the coming week. 
Much of the interest, it is noted, is for 
deferred deliveries, with shipments 
spaced out to cover buyers’ needs for the 
remainder of the present marketing year. 


CHICAGO MARKET 


Conservative Buying—Citrus Interest Lags— 
Cherries Under Pressure—Kraut Heading Up 
—Complicated Beets—Tomatoes Present No 
Problem—Corn Unchanged—Fruits In 
Generally Good Position. 


By “Midwest” 


Chicago, Ill., Jan. 16, 1958 


THE SITUATION —The trade here 
have shown little inclination this past 
week to deviate from the conservative 
policy towards buying that has been so 
apparent for so long. They feel that ex- 
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cept for a few exceptions, there is really 
2:0 reason to buy ahead and they are 
cperating accordingly. Judging from cur- 
rent markets and the general business 
situation it is difficult to dispute their 
views. Tomatoes and tomato products, 
the really strong items in the canned food 
\ist, are marking time although with 
prices still very firm. Kraut is headed up- 
ward and freestone peaches may show an 
advance in the not too distant future but 
everything else is either just steady or 
inclined toward the weak side. Even 
citrus has left the strong side of the 
ledger for the present anyhow, as buyers 
here feel some of the weak sellers may 
have to sell quickly additional quantities 
cf the heavy pack now going into cans 
ia Florida. Most buyers are keeping an 
eye on the coming Canner’s Convention 
ia Atlantic City although what changes 
stem from that meeting remain to be 
-gen. It’s a dull market with little to 
stimulate any real buying interest. 


CITRUS—Florida canners are not only 
>aintaining a very heavy packing sched- 
ule but a heavy shipping one as well. The 
state reports a movement out of the state 
of over one million cases the past week 
and that is not hay in anyone’s language. 
However, interest here is beginning to 
taper off simply because the trade feel 
such heavy packing might prove to be too 
rauch of a strain on some of the under 
‘inanced processors who will have to 
jaove even more juice than they are and 
ihat in turn might mean lower prices. 
The long pull outlook for the season obvi- 
susly points to a strong market, it’s the 
immediate outlook that has buyers won- 
dering. Prices are generally quoted now 
at $2.50 for 46 oz. orange, $2.30 for blend 
and $2.25 for grapefruit juice. 


RSP CHERRIES—There is a lot of 
selling pressure evident in the case of 
303 water pack cherries as most sellers 
have goods they would like to move 
promptly but distributors are not too in- 
terested. The market is holding at $1.80 
but the average buyer is not too confident 
about the industry’s ability to hold at 
this level. Tens, on the other hand, are 
on the other side of the fence and prices 
have been advanced to $11.00 with indi- 
cations such price could move higher with 
just a little bit of help. 


KRAUT—It looks like kraut is going 
to cost more money as a much smaller 
pack and considerably higher packing 
costs are beginning to force the issue. 
This may prove to be easier said than 
done in view of the weakness of certain 
c-mpeting vegetables but canners appear 
€2termined to get more money. Kraut is 
row selling well on the basis of $5.15 for 
faney tens, $1.50 for 2%s and $1.10 for 
but one major factcr has already an- 
rounced increases of 5 cents per dozen on 
*%8s and 2%s and 10 cents on tens effec- 
tive the 1st of February. 


BEETS—Local beet canners are hav- 
ing their problems. Acreage was reduced 
this year and a smaller pack resulted but 
the carryover of certain items is causing 
complications. This carryover problem 
varies from canner to canner but it has 
depressed the overall market and all 
kinds of prices are being kicked around 
in this market. It is going to take a re- 
duction in 1957 carryovers to put this 
situation back on a profitable basis. 


TOMATOES — No problem here and 
are in the same category. Standard tens 
there shouldn’t be. Sales continue very 
much on the light side but then supplies 
seem to have been completely sold up or 
else they have suddenly become extra 
standard. In any event, when and if they 
can be found they cost $8.25 and most 
buyers here have not paid more than that 
for extra standards as yet. Standard 
ones are also just about gone with the 
few remaining strongly held at $1.05. 
Standard 303s are also offered very spar- 
ingly with $1.50 the bottom with other 
sellers holding at $1.55. The trade are 
going to digest earlier purchases before 
long and will have to come into the mar- 
ket shortly at the above prices whether 
they like it or not. 


CORN—No changes to report on corn 
one way or the other. The market con- 
tinues anything but strong with prices 
just holding their own. Fancy grade is 
bringing $1.15 to $1.20 for 303s and $8.25 
for tens and distributors here are buying 
only as needed for immediate require- 
ments. Standard or extra standard cream 
style, call it what you may, is selling here 
at $1.10 for 303s with whole kernel a 
little weaker at $1.05. It will take some 
really heavy movement to stimulate this 
market. 


PEARS—This market has been ham- 
pered right from the beginning by price 
cutting on the part of California canners 
although things seemed to be looking up 
a short time ago. However, sales have 
been lagging and prices generally are a 
little easier. Even Northwest processors 
seem willing to sell fancy pears on the 
basis of $2.35 for 303s, $3.75 for 2%s 
and $13.25 for tens with choice grade at 
$2.12, $3.25 and $12.00. 


PEACHES—Freestone peaches are in 
better position than most other canned 
fruits as unsold supplies of quality fruit 
are at a minimum. Buyers here bought 
heavily early in the season when it be- 
came quite apparent supplies of the right 


CANNERS AND BROKERS—You 
can greatly assist us in keeping our 
“Canned Food Prices” page correct 
if you will put us on your mailing 
list to receive your price quotations 
as issued. THE CANNING TRADE, 
20 S. Gay Street, Baltimore 2, 
Maryland. 
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kind would be short but they are paying 
more money now than they did previous- 
ly. Fancy halves are strong at $3.20 for 
2%s and $11.50 for tens with choice at 
$2.90 and $10.50 and every indication 
that prices will move higher. The trade 
here loaded up on Cling peaches during 
the recent promotion on choice grade but 
they are selling them cheap at the retail 
level and should be forced back into the 
market shortly. The market ranges from 
$2.50 to $2.60 for 2% choice halves with 
standards at $2.45 to $2.47%. 


COCKTAIL—Cocktail appears to be in 
pretty good shape and the trade are buy- 
ing right along at current prices. Gen- 
erally, cocktail is held on the basis of 
$11.60 for tens choice, $3.20 for 2%s and 
$2.05 for 303s. The industry had talked 
about higher prices earlier although such 
talk may have been only wishful thinking 
as the increase has not as yet material- 
ized. In fact, there have been occasional 
offerings at somewhat lower prices al- 
though usually in such cases the quality 
has been questionable. 


CALIFORNIA MARKET 


Heavy Shipping Business Against Orders— 
Dry Bean Prices Mixed—Tomatoes Firm To 
Higher—Pushing Spinach—Asparagus Prices 
Run Narrow Range—Low Priced Applesauce 
— Elbertas Moving — Sardines Withdrawn. 


By “Berkeley” 


Berkeley, Calif., Jan. 16, 1958 


THE SITUATION —A rather heavy 
shipping business has been noted since 
the first of the year, many buyers who 
place orders in December having speci- 
fied this. Prices are largely without 
change, with the exception of lists on 
tomatoes, where some canners have 
brought out new lists reflecting small 
changes upward on a few items. Several 
special promotions are due to get under 
way shortly, with emphasis on cling 
peaches and olives, stocks of which are 
relatively large. Sales efforts are being 
made to increase the movement of aspar- 
agus and spinach during the next few 
weeks, since it will be but a compara- 
tively short time until new crop makes an 
appearance in the market. Following a 
period of scant activity, most items in 
the canned fish line are coming in for in- 
creased attention, with this headed by 
salmon. This movement set in during the 
last few days of December and has since 
been growing steadily. 


DRY BEANS—The California dry bean 
market has been featured of late by 
mixed price changes but the index num- 
ber is almost identical with that of a 
week ago at 190.8, compared with 170.2 
a year earlier. Canners are buying in 
comparatively small lots only and are 
very insistent on quality. Small whites 
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have sold during the week at $9.10 per 
100 pounds against $8.75 for the ordinary 
run. Large Lima beans have sold for as 
much as $10.50 for canning purposes, 
against $10.10 for regular run. 


TOMATOES—Tomatoes are going out 
to the distributing trade at an acceler- 
ated pace and some canners have been 
encouraged to increase their prices on 
items in both choice and standards. These 
new prices do not set new tops by any 
means but do suggest a firming of the 
market. No. 2% standards that had been 
selling at $1.90 are now priced at $1.95 
and No. 10s formerly listed at $6.85 have 
been advanced to $7.00. Sales of the lat- 
ter have been reported at $7.50, illustrat- 
ing a rather wide spread. Last year’s 
tomato crop for California totaled 2,004,- 
900 tons or almost 30 percent less than 
the record crop of 1956. 


SPINACH — While some canners of 


spinach, especially those with featured 
brands, are quite closely sold up, others 
have substantial carryovers and are mak- 


. ing special efforts to move holdings, with 


the new packing season but a few weeks 
away. Some sales of fancy spinach have 
been reported at $1.10 a dozen for No. 
303s, $1.50 for No. 2s and $4.50 for No. 
10s. Featured brands sometimes com- 
mand a 10 percent increase over these 
prices. The spinach season is reported 
late in Texas. 


ASPARAGUS — Movement of aspara- 
gus is reported as rather slow, but is 
expected to show an improvement when 
the fresh article comes onto the market 
with its high price tag. Sales of green 
tipped and white have been heavier in the 
canned item than all green, owing to the 
heavy demand for the former. Spear 
sizes to not seem as important as in for- 
mer years and prices are much more uni- 
form than formerly. 


APPLESAUCE—A good movement of 
canned applesauce is noted, but the trade 
is not satisfied with the price, still the 


is moved at $9.75 a case for 1-lb. ovals. 
Some featured brands are available, with 


‘these offered at $5.60 a case, but the case 


is only one-half the size of the standard 
one. The sardine run off the California 
coast has been very small in recent years. 


OTHER FISH—Anchovies of Califor- 
nia pack move off well, with the 5 oz. size 
in tomato sauce, packed 100 to the case, 
selling at $5.50 to $6.00. One-pound ovals, 
in cases of 48’s move at $7.00 to $7.50. 
Pacific and Jack mackerel is a companion 


pack in California, with the former at 
present priced at $5.75 to $6.00 a case for 
No. 1 talls, and the latter at $5.25 to 
$5.75. 


SALMON—The pack of canned salmon 
in British Columbia in 1957 totaled 
1,443,257 cases of 48 one-pound cans. 
This compares with a pack of 1,118,279 
cases in 1956 and 1,406,100 cases in 1955. 
The sockeye pack of 227,102 cases was 
the smallest since 1952. . Last year it 
totaled 320,095 cases. 


ROBERT L. WEINBERG 
Weinberg & Green 
10 Light Street, Baltimore 2, Md. 


111 N. Charles Street, Baltimore 1, Md. 
ATTORNEYS FOR THE TRUSTEE 


TRUSTEE’S SALE 


BERNARD S. MELNICOVE 
Needle and Melnicove 


Unusual Fee Simple Industrial Property 
Harbor Front Real Estate 
Brick Plant Buildings and Loading Dock 


CANNING AND GENERAL PLANT EQUIPMENT, KEELER 
BOILERS, CONVEYORS, OFFICE FURNITURE AND EQUIPMENT, 


AND TRADE MARK 
“The Family Brand” 


All Belonging to Trustee in Bankruptcy For 
D. E. FOOTE &CO., INC. 
on the premises of 
2023 - 2039 Aliceanna Street 
at Chester Street in Baltimore, Md. 


TUESDAY, JANUARY 28, 1958 
at 10 A.M. 


Pursuant to an order of the United States District Court for the District of 


lowest in several years. No. 303 choice is Maryland, in Bankruptcy, Dkt. No. 10706, passed on January 7, 1958, the under- 


still priced at $1.30 for choice and $1.45 
for fancy, with some lots reportedly of- 
fered for even less. Grocers are featur- 
ing this item and quantities are being 
moved as specials. 


PEACHES—Elberta peaches continue 
to move at prices that run a rather wide 
range. This seems to be due largely to 
the fact that freestone peaches are a 
more delicate fruit than are clingstones 
and that they are difficult to handle when 
at the peak of ripeness. All too frequent- 
ly the fruit that may have the best ap- 
pearance does not have the best qualities 
of taste. Fancy halves in the No. 2% size 
may be had in the present market at 
$3.20 a dozen, but many sales are re- 
ported at $3.50; choice halves in this size 
at $3.00 and irregular halves at $2.50. 


_SARDINES—Most quotations on sar- 
dines have been withdrawn, owing to the 
very light pack, but occasionally a lot 
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signed Trustee will sell at Public Auction, harbor front real estate 210’x163’ 
more or less, approximately 750 pieces of equipment and 1108 cases of kidney 


beans. 


Equipment includes lines for: Green Beans—French Style Beans—Tomatoes— 
Greens—Dried Products, and all Miscellaneous Equipment. 
OPEN HOUSE—Monday, January 27 
From 10 A.M. to 3 P.M. 


For Detailed Brochure on Manner and Terms of Sale, 
and Complete List of Equipment, write: 


N. B. LOBE & CO., Auctioneers 
103 Hopkins Place 
Baltimore 1, Maryland 


JOHN T. RILEY, Trustee 
66 Market Place, Balto. 2, Md. 
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1957 PACK OF TOMATO JUICE 


The 1957 Pack of Tomato Juice totaled 
28,483,261 actual cases compared with 
the 1956 pack of 38,017,233 cases, accord- 
ing to a report by the National Canners 
Association Division of Statistics. 

On the basis of standard cases of 
24/2’s, the 1957 pack amounted to 32,- 
589,549 cases compared with 43,552,000 
cases in 1956. The pack in actual cases 
follows: 


Container Units 
Size per case 1956 1957 


Indiv. 5-6 oz... 48 3,961,448 3,307,172 
y 604,816 341,518 
1,727,114 1,448,581 

1,015,076 824,250 

1,065,529 970,285 

5,137,731 2,985,500 

21,765,095 16,392,428 

968,697 600,042 

551,159 446,796 

1,220,568 1,166,689 

U. S. Total... 38,017,233 28,483,261 


1957 PACK OF TOMATO PUREE 


Reports on the 1957 Pack of Canned 
Tomato Puree. have been issued by the 
NCA Division of Statistics. The pack in 
actual cases follows: 


State 1956 1957 
Ohio 137,515 76,116 
Indiana 489,088 262,258 
Michigan 74,125 77,696 

224,933 214,521 


1957 PACK OF TOMATO SAUCE 


Reports on the 1957 pack of Canned 
Tomato Sauce have been issued by the 
NCA Division of Statistics. The pack in 
actual cases follows: 


State 1956 1957 


CALIFORNIA PACK OF 
TOMATO PASTE 


According to report by the Canners 
League of California and republished by 
NCA, the 1957 Pack of Tomato Paste in 
California totaled 6,569,689 actual cases 
compared with the 1956 pack of 9,414,175 
cases, 


1957 PACK OF CHILI SAUCE 


Reports on the 1957 Pack of Chili 
Sauce have been issued by NCA Division 
of Statistics. The pack in actual cases 
follows: 


WASHINGTON 


LABELING OF OLIVES AND 
SAUERKRAUT 


The Food and Drug Administration 
has informed the National Canners As- 
sociation of its position with regard to 
the listing of ingredients on labels of 
canned ripe olives in brine and canned 
sauerkraut in brine. 

In response to a request for an opinion 
on the correct manner of declaring the 
ingredients of these products, the FDA 
advised the NCA by letter in part as 
follows: 

“Section 403(i)(2) of the Food, Drug, 
and Cosmetic Act calls for a declaration 
of ingredients for non-standardized foods 
by their common or usual names. The 
generic term ‘brine’ is used to refer to 
mixtures other than salt and water and 
thus, in our opinion, is not the common 
or usual name of such a solution. We 
believe that in order to comply with the 
403i) (2) requirement the ingredients de- 
clarations should be ‘Ripe olives, water, 
and salt’ and ‘Sauerkraut, water, and 
salt’ respectively. So far as we are a- 
ware, the ‘information panel’ approach 
on canned goods labeling has been ac- 
cepatable to consumers and we accord- 
ingly have no objection to that manner 
of labeling on canned ripe olives and 
sauerkraut.” 


DRIED PRUNES SPECIFICATIONS 


A Proposal to establish pack specifi- 
cations for sizes of dried prunes packed 
in consumer packages under Federal 
marketing agreement & order for Cali- 


1957 PACK OF CATSUP 


Reports on the 1957 Pack of Catsup 
have been issued by NCA Division of 
Statistics. The pack in actual cases 
follows: 


Container Size 1956 1957 
Glass: 


Mise. Tin & Glass.............. 457,201 345,906 


1957 PACK OF CANNED PEARS 


The 1957 Pack of Canned Pears totaled 
10,389,292 actual cases as compared with 
the 1956 pack of 11,117,064 cases, accord- 
ing to a report by NCA Division of 
Statistics. 

On the basis of standard cases of 
24/2%%’s, the 1957 pack amounted to 
8,251,807 cases compared with 8,881,358 
cases in 1956. The pack in actual cases 
follows: 


Container Size 1957 State 1956 1957 
1,571,395 Washington & Oregon...... 5,187,648 3,996,049 
| 266,455 5,427,358 5,922,788 
Mise. Tin & Glass 370,076 Se, 502,058 470,455 
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THE CANNING TRADE 


fornia dried prunes has been announced 
by USDA. Handlers would be required 
to pack & label consumer packages ac- 
cording to designated size categories of 
prunes. Proposal is intended to increase 
consumer acceptance of California dried 
prunes in domestic & foreign markets. 
Authority for proposed regulation was 
added to marketing program by recent 
amendments effective Oct. 19, 1957. 
USDA will consider written data, views 
or arguments received by Jan. 23, 1958. 
Pack specifications and labeling require- 
ments would become effective during 
early 1958 at date to be announced. This 
would enable handlers meanwhile to use 
labels on hand which could not be used 
after effective date of proposed regu- 
lation. 


CANNED RASPBERRY GRADES 


The U. S. Department of Agriculture 
Jan. 6 issued revised U. S. Standards for 
Grades of Canned Raspberries. Previous 
standards provided only for canned red 
raspberries. The revised standards also 
provide for reddish purple and_ black 
raspberries. Drained weights in the re- 
vision are slightly lower than in the pre- 
vious standard for canned red _ rasp- 
berries. Drained weights for canned 
black raspberries are separate from those 
provided for red and reddish purple 
raspberries. 

Grades in the revised standards will be 
the same as in the previous standards. 
They are “U. S. Grade A” or “U. S. 
Fancy,” “U. 8S. Grade B” or “U. 8. 
Choice,” “U. S. Grade C” or “U. S. 
Standard” and “Substandard.” 


TOMATO JUICE GRADES 


The U. S. Department of Agriculture 
January 13 proposed a revision of cur- 
rent U. S. Standards for Grades of Can- 
ned Tomato Juice. The proposal revises 
slightly the requirements for color of to- 
mato juice and defines the condition of 
quality of light to be used for the evalua- 
tion of color. The proposed standards 
established a minimum viscosity for the 
juice and provided a method of measur- 
ing this characteristic. Interested per- 
sons have until April 1, 1958, to submit 
views or comments to the Fruit and 
Vegetable Division, Agricultural Market- 
ing Service, U. S. Department of Agricul- 
ture, Washington 25, D. C. 


FROZEN STRAWBERRIES GRADES 


The U.S. Department of Agriculture 
has announced an amendment to the 
United States Standards for Grades of 
Frozen Strawberries. The amendment, 
based on data accumulated since the pre- 
sent grade standards were issued in 
1955, permits slightly more defects in 
the Grade C classification than are per- 
mitted in the Grade B classification. No 
changes are made in the Grade B and 
Grade A requirements. The amendment 
will become effective February 1. 
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